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に計測した刷。 すなわち， 乳首長闘は MRS~天t~地で
3o・c 2 Fl 1JJl!ll~気i官民して~，・iWJ した。 H気性細l指は普通寒
寸音地を月Jいて30℃ 2[I間出国民して；hlilした。糸状菌
と酔母は酒石酸を添加して pHを3.5に調節したポテト







































Ob: Celulasc-degradablc fraction in organic cel wall. 
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VBN: Volatile basic nitrogen, OM: Dry matter, TN: 
Total nitrogen. 
Table 3. Chang巴sin fermenlative quality of silage 
after re 巴Lorag巳
Days 
Lactic 八ccttc V BN V. 
acid < id れ（〆！;,TN) SCORE (%OM) (%Dl¥1) 
pl 
0 4 .37 
I 4 .36 
3 4 .37 
5 4. 39 
7 4. 40 
10 4 .31 
30 4.30 
60 4.31 
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1.33” 8.071に 91に
2.57(' 7.76札 87°












0.10 0.33 0.63 
＊・
VBN: Volatile basic nitrogen. DM: Dry matter, TN : 
Total nitrogen, ¥.H.cn.E・Valuesin the same column with 
different superscripts significantly different (P<'O目01).
SEM ・ standard error of the mean (n =3), NS：円ot
















れなかった。 しかし， 90LI fl:'Iの再貯磁後においても pl-I
Tabl巴4. Microbial cels of the silage before 1・e-
詰torage.



















cfu: colony forming unit, Fl¥l : Fresh malter，ト：o.not 
detected （ぐ2).
Table 5. Changes in microbial cels of the silage after 
re-storage. 
Days Lactiじacid Aerobic bacteria bacteria Yeast Mold 
(log du/gPM) 。 7.71、 5.25AI 5. 18" 1.45 
7.76、 6.3511 6.47、 1.58 
3 7.82、。 6.4811 6.58、 ：可D
り 7.68、 6A411 6.43、 ND 
7 7.67、 5.998m 6.25、 ND 
JO 7.79、 6.3:,lK 6.49＇、 ND 
30 8.71” 4. 7!'i山 4.511,c ND 
60 8.5911( ,1. 13、 I. 20” ND 
90 8.24(1> 4. 15、 0.68” ND 
SE:¥1 0.10 0.31 0.40 
Significance －． ‘隊司’
cfu colony forming unit, Fl¥!: Fresh matter. 、目。ιll:
Values in the same column with different superscripts 
significantly different (Pく0.01),ND:nol deLected （く2),
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Fig. l. Changes in temperature of the silage before 
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Effects of Re-storage Treatment of Round Bale Silage on Fermentative 
Quality, Microflora and Aerobic Deterioration 
Hidenori KA ¥"f7 AMOT01', Jianguo ZHANG. Yasuhiro AOKI and Mikio KAM02i 
Department of Animal Feeding and Management 
1 National Agricultural Research Cenler for Tohoku Region 
幻 l¥lationalAgricultural Research Center for 1へ／es tern Region 
ummary 
This sludy was carried out to investigate effects of storing shredded round bale silage in a highly airtight 
silo on fermenlative quality, micro日ora,and aerobic deterioration. Well-preserved round bale silages were made 
from first-cul ltalian ryegrass with moisture content of 53-60%. They were stored in drum silos after shredding 
on day 30 of fermentation. The drum silos were opened and fermenlalive quality, microflora, and aerobic 
deterioration of silages were examined on days 0, 1, 3, 5. 7, IO, 30, 60, and 90 of fermentation. The results were as 
follows . lhc con ten l of acetic acid in silage increased after I・e-slorage,whereas the content of lactic acid slighlly 
decreased. However, degradation of fcrmentative quality such as rise of pH value and production of bu lyric acid 
was 1101. observed. The number of yeasts in silage dec1℃ased gradually after re-storage and increase in silage 
temperature after opening the silo was prevented. These results indicate that storing the shredded well-
preserved silage from a wrapped round bal巴ina highly airtight silo can maintain ils fcrmentative quality and 
prevent its aerobic deterioration. 
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